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be placed in leaker trays and be broken
promptly.

(3) Eggs with meat or blood spots
may be used if the spots are removed in
an acceptable manner.

(d) All loss or inedible eggs shall be
placed in a designated container and be
handled as required in § 59.504(c). Ined-
ible and loss eggs for the purpose of
this section and § 59.522 are defined to
include black rots, white rots, mixed
rots, green whites, eggs with diffused
blood in the albumen or on the yolk,
crusted yolks, stuck yolks, developed
embryos at or beyond the blood ring
state, moldy eggs, sour eggs, any eggs
that are adulterated as such term is de-
fined pursuant to this part, and any
other filthy and decomposed eggs in-
cluding the following:

(1) Any egg with visible foreign mat-
ter other than removable blood and
meat spots in the egg meat.

(2) Any egg with a portion of the
shell and shell membranes missing and
with egg meat adhering to or in con-
tact with the outside of the shell.

(3) Any egg with dirt or foreign mate-
rial adhering to the shell and with
cracks in the shell and shell mem-
branes.

(4) Liquid egg recovered from shell
egg containers and leaker trays.

(5) Open leakers made in the washing
operation.

(6) Any egg which shows evidence
that the contents are or have been ex-
uding prior to transfer from the case.

(e) Incubator reject eggs shall not be
brought into the official plant.

[36 FR 9814, May 28, 1971, as amended at 40
FR 20059, May 8, 1975. Redesignated at 42 FR
32514, June 27, 1977, and at 46 FR 63203, Dec.
31, 1981]

§ 59.515 Egg cleaning operations.

(a) The following requirements shall
be met when washing shell eggs to be
presented for breaking:

(1) Shell egg cleaning equipment
shall be kept in good repair and shall
be cleaned after each day’s use or more
frequently if necessary.

(2) The temperature of the wash
water shall be maintained at 90 °F or
higher, and shall be at least 20 °F
warmer than the temperature of the
eggs to be washed. These temperatures

shall be maintained throughout the
cleaning cycle.

(3) An approved cleaning compound
shall be used in the wash water. (The
use of metered equipment for dispens-
ing the compound into solution is rec-
ommended.)

(4) Wash water shall be changed ap-
proximately every 4 hours or more
often if needed to maintain sanitary
conditions and at the end of each shift.
Remedial measures shall be taken to
prevent excess foaming during the egg
washing operation.

(5) Replacement water shall be added
continuously to the wash water of
washers to maintain a continuous over-
flow. Rinse water and chlorine sanitiz-
ing rinse may be used as part of the re-
placement water. Iodine sanitizing
rinse may not be used as part of the re-
placement water.

(6) Waste water from the egg washing
operation shall be piped directly to
drains.

(7) The washing operation shall be
continuous and shall be completed as
rapidly as possible. Eggs shall not be
allowed to stand or soak in water. Im-
mersion-type washers shall not be
used.

(8) Prewetting shell eggs prior to
washing may be accomplished by
spraying a continuous flow of water
over the eggs in a manner which per-
mits the water to drain away, or by
other methods which may be approved
by the Administrator.

(b) Shell eggs shall not be washed in
the breaking room or any room where
edible products are processed.

[36 FR 9814, May 28, 1971, as amended at 40
FR 20059, May 8, 1975. Redesignated at 42 FR
32514, June 27, 1977, and at 46 FR 63203, Dec.
31, 1981; and amended at 60 FR 49170, Sept. 21,
1995]

§ 59.516 Sanitizing and drying of shell
eggs prior to breaking.

(a) Immediately prior to breaking,
all shell eggs shall be spray rinsed with
potable water containing an approved
sanitizer of not less than 100 ppm nor
more than 200 ppm of available chlo-
rine or its equivalent. Alternative pro-
cedures may be approved by the Ad-
ministrator in lieu of sanitizing shell
eggs washed in the plant.
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(b) Shell eggs shall be sufficiently
dry at time of breaking to prevent con-
tamination or adulteration of the liq-
uid egg product from free moisture on
the shell.

[60 FR 49170, Sept. 21, 1995]

§ 59.520 Breaking room facilities.

(a) The breaking room shall have at
least 30 foot-candles of light on all
working surfaces except that light in-
tensity shall be at least 50 foot-candles
at breaking and inspection stations.
Lights shall be protected with ade-
quate safety devices.

(b) The surface of the ceiling and
walls shall be smooth and made of a
water-resistant material.

(c) The floor shall be of water-proof
composition, reasonably free from
cracks or rough surfaces, sloped for
adequate drainage, and the intersec-
tions with walls and curbing shall be
impervious to water.

(d) Ventilation shall provide for:
(1) A positive flow of outside filtered

air through the room;
(2) Air of suitable working tempera-

ture during operations.
(e) There shall be provided adequate

hand washing facilities which are eas-
ily accessible to all breaking person-
nel, an adequate supply of warm water,
clean towels or other facilities for dry-
ing hands, odorless soap, and contain-
ers for used towels. Hand washing fa-
cilities shall be operated by other than
hand operated controls.

(f) Containers for packaging egg
products are not acceptable as liquid
egg buckets.

(g) A suitable container conspicu-
ously identified shall be provided for
the disposal of rejected liquid.

(h) Strainers, filters, or centrifugal
clarifiers of approved construction
shall be provided for the effective re-
moval of shell particles and foreign
material, unless specific approval is ob-
tained from the National Supervisor
for other mechanical devices.

(i) A separate drawoff room with a
filtered positive air ventilation system
shall be provided for packaging liquid
egg product, except product packaged

by automatic, closed packaging sys-
tems.

[36 FR 9814, May 28, 1971, as amended at 37
FR 6659, Apr. 1, 1972. Redesignated at 42 FR
32514, June 27, 1977, and at 46 FR 63203, Dec.
31, 1981]

§ 59.522 Breaking room operations.
(a) The breaking room shall be kept

in a dust-free clean condition and free
from flies, insects, and rodents. The
floor shall be kept clean and reason-
ably dry during breaking operations
and free of egg meat and shells.

(b) All breaking room personnel shall
wash their hands thoroughly with odor-
less soap and water each time they
enter the breaking room and prior to
receiving clean equipment after break-
ing an inedible egg.

(c) Paper towels or tissues shall be
used at breaking tables, and shall not
be reused. Cloth towels are not per-
mitted.

(d) Breakers shall use a complete set
of clean equipment when starting work
and after lunch periods. All table
equipment shall be rotated with clean
equipment every 21⁄2 hours.

(e) Cups shall not be filled to over-
flowing.

(f) Each shell egg shall be broken in
a satisfactory and sanitary manner and
inspected for wholesomeness by smell-
ing the shell or the egg meat and by
visual examination at the time of
breaking. All egg meat shall be reex-
amined by a person qualified to per-
form such functions before being
emptied into the tank or churn, except
as otherwise approved by the National
Supervisor.

(g) Shell particles, meat and blood
spots, and other foreign material acci-
dentally falling into the cups or trays
shall be removed with a spoon or other
approved instrument.

(h) Whenever an inedible egg is bro-
ken, the affected breaking equipment
shall be cleaned and sanitized.

(i) Inedible and loss eggs as defined in
§ 59.510 apply to this section.

(j) The contents of any cup or other
liquid egg receptacle containing one or
more inedible or loss eggs shall be re-
jected.

(k) Contents of drip trays shall be
emptied into a cup and smelled care-
fully before pouring into liquid egg
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